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enemy's resistance was broken on the whole front in the West. The two wings of the German army were separated and were now not in retreat but in flight. For Nov. 14 Foch had planned a great sweep of the Americans northeastward between the Meuse and the Moselle. But this was not to be. Already German surrender hung in the air. On the morning of Nov. n, 1918, at eleven o'clock, the Armistice went into effect, and peace descended over the battle-field. See EUROPE, GREAT WAR OF.

Champagne, a variety of effervescent wine originally produced in the province of Champagne, France, from grapes grown on the slopes of the River Marne and the mountains of Rheims. While the term was formerly limited to the wines produced in that district, at the present day it refers to the method rather than the locality of production, excellent champagne now being made in Germany and America.

Champagnes are pale straw or pink in color. The first runnings from the press constitute the vln de citv6e, and produce the finest sparkling wine; while the other pressings go to form inferior qualities both of wine and of brandy. The alcoholic strength of champagne is from 9 to 12 per cent. Still or non-effervescent champagne is first racked off in the March after the vintage. Creaming or slightly effervescent champagne (demivwus-seux} has more alcohol, but less carbonic acid gas, than sparkling champagne.

The discovery of champagne, at the end of the seventeenth century, is attributed to Dom Perignon, a Benedictine monk of the Abbey of Haut Villers, France, who quite by chance found that wine bottled under certain conditions underwent a second process of fermentation, rendering it effervescent. For years the secret of champagne making was kept by the Abbey of Haut Villers, but it eventually became public, and many wine establishments sprang up throughout the province of Champagne. Equally fine champagne is now produced in other sections of France, in Germany, and in the United States.

Champagne War, the term applied to the disturbances which arose in the Aube district of France during March and April, 1911. In 1903 a law was passed in France delimiting the area which alone could legally grow grapes for the manufacture of champagne, removed from Aube a lucrative business; hence the outbreaks, which were characterized by much sabotage.

Champaign, city, Champaign co., Illinois, The University of Illinois is partly in Cham* paign and partly in Urbuna; p. 23,302.

Champaigne, Philippe die (1602-74), portrait painter, was born in Brussels. He executed many works for pukiccs and churches, and for Cardinal Richelieu; and was a distinguished portraitist. Most of his pictures are in the Louvre, including The Dead Christ and Portrait of Cardinal Richelieu.

Champ de Mars, a large parallelogram in Paris, between the Seine and Ecole Militaire, used principally for military purposes and drills. It has been the scene of many events of historic interest. On it stands the Eiffel Tower.

Champerty, or Champarty, is a legal term denoting assistance rendered to a litigant in a lawsuit by a third party for a consideration which is other than fixed remuneration for work clone. The most obvious instance is where the third party is to share in the proceeds of the action, or where the remuneration of an attorney is proportional lo the amount recovered. Champerty may then be classed as a special form of maintenance, and is forbidden both by the common law as contrary to public policy, and by many ancient and modern statutes. In some jurisdictions, however, an attorney is now permitted to make a charge varying to a certain extent according to the proceeds of the action; and an agreement only to charge in the event of success is not champcrtous. A party to an action is not entitled to plead that his opponent has been guilty of champerty, this being quite irrelevant to the original ground of action or defence A cham-pertous agreement may be valiclly acquiesced in by one entitled to set it aside, but only if he is fully aware of his legal right so to do. One champcrtous agreement, cannot, however, be confirmed by another also champcrtous.

Champfleury, called Jules Fleury-Hus' son (1821-89), French writer, was born in Laon. He achieved distinction as a realistic writer of plays and romances, and wrote works on the history of caricature, of litera-ture, and of, art.

Champigny, town, department Seine France, on the Marne; 6 m. s.e., o, Paris. Two battles were fought here in 1870, during the Franco-German War; p 10,426.

Champion. In the judicial combats of tbf Middle Ages it was allowed to women, children, and aged persons, except in cases of